
Sausage Puppies  |  $12
Battered Sausage,  Topped with Powdered Sugar
and Maple Syrup

Birria Empanadas  |  $15
Three Empanadas,  House Made Consommé,
Micro C i lantro,  Jalapeño Cream

Breakfast Sliders  |  $13
Two Br ioche Buns with Scrambled Eggs,
Smoked Ham,  Caramel ized Onions and Cheese Sauce

Fruit Platter  | S $18 L $30
Seasonal  Frui ts  Served with Whipped Cream,
Caramel  and Nutel la

Short Rib Sliders  |  $15
Two Br ioche Bun Served with Marinated Short  R ib

Avocado Toast   |  $15
Br ioche,  Avocado,  Tomato,  Pepper  Dews,  Mozzarel la ,
Balsamic Glaze,  EVOO and Torn Basi l
ADD Poached Egg +3

Hangover Tots   |  $12
Tater  Tots ,  Queso,  Choice of  Egg,  Chipot le  Creme,
Chives |  B i rr ia+3,  Carni tas +3 ,  Short  R ib  +3 ,  Chicken +4,
Shr imp +5,  Steak +10 ,  Bacon +2,  Sausage +2,  Chor izo +2

Pre-Gamers

Benedicts

Chicken & Waffle   |  $24
Belgian waff le ,  Fr ied chicken,  Poached egg,
Jalapeño Bacon Gravy,  Hol landaise

Southern  |  $19
Short  r ib ,  Poached Egg,  Smoked Hol landaise,
Corn Bread Muff in  Served with Breakfast  Potatoes

Smoked Classic  |  $16
Smoked Ham,  Poached Egg,  C lassic  Hol landaise,
Toasted Engl ish Muff in ,  Served with Breakfast  Potatoes

Crab Cake Benny  |  $25
Crab cake,  Toasted Engl ish Muff in ,  Art ichoke Cream,
Gr i l led Asparagus,  poached Egg,  Seafood Hol landaise,
Japanese sauce

Smoked Lobstah Benny  |  $37
Lobster  Tai l ,  Seafood Hol landaise,  Hawai ian Rol l ,
Poached Egg 

Seafood Tower   |  $60
Lobster  Tai l ,  Crab Cake,  Shr imp,  Caviar ,  Br ioche Toast ,
Seafood Hol landaise,  Poached Egg

Seafood
Surf & Turf  |  $42
8 oz .  Skir t  Steak,  4  oz  Main Lobster  Tai l  or  Crab Cake,  
Choice of  Eggs,  Hol landaise,  Chipot le  Creme

Lobstah Roll   |  $27 
Butter  Poached Lobster ,  Celery ,  C i lantro A iol i ,
Hawai ian Rol l ,  O ld  Bay Fr ies

Spinach Tort i l la ,  Scrambled Eggs,  Breakfast  Potatoes,  
Cot i ja  Cheese,  Oaxaca Cheese,  P ico de Gal lo ,  Jalapeño Cream,
Sour  Cream,  Tr i -Color  Tort i l la  Chips
Birr ia  +3 ,  Carni tas +3 ,  Short  R ib  +3 ,  Chicken +4,  Shr imp +5
Steak +10 ,  Bacon +2,  Sausage +2,  Chor izo +2

El Jefe Burrito   |  $17

Steak n Eggs  |  $27
8 oz .  Skir t  Steak,  Chimichurr i ,  Two Eggs Any Sty le ,
Breakfast  Potatoes,  Choice of  Toast

Chicken & Waffle  |  $23
Fr ied Chicken Sl iced,  Belgian Waff le ,  Mixed Berr ies,
Powdered Sugar ,  Maple Syrup

Build Your Own Signature Omelet  |  $14
Eggs,  House Cheese Blend,  Breakfast  Potatoes,  Mornay on S ide
Birr ia  +3 ,  Carni tas +3 ,  Short  R ib  +3 ,  Smoked Ham +3 Egg Whites +3

Chilaquiles  |  $17
Tort i l la  Chips,  B lack Bean Purée,  Oaxaca Cheese,  Roasted
Jalapeño Cream,  Two Eggs Any Sty le ,  Red and Green Salsa,
P ickled Onions,  Avocado,  ADD-  B irr ia  +3 ,  Carni tas +3 ,
Short  R ib  +3 ,  Chicken +4,  Shr imp +5,  Steak +10 ,  Bacon +2,
Sausage +2,  Chor izo +2

Chipotle Fried Steak  |  $19
Chicken Fr ied Steak,  B iscuit ,  Breakfast  Potatoes,  Chipot le  Gravy,
Two Eggs Any Sty le

Huevos Rancheros  |  $17
Two Corn Tort i l las,  B lack Bean Purée,  Red Salsa,  Chor izo,  Oaxaca
Cheese,  Two Eggs Any Sty le ,  Mole Negro,  P ickled Red Onions

Brunch Tacos  |  $16
Corn Tort i l las,  Scrambled Eggs,  Chor izo Potatoes,  Poblano Sauce,
Pickled Red Onions,  Cot i ja  Cheese

Sample Me  |  $15
Eggs Any Sty le ,  Choice of  Protein ,  Choice of  Toast ,
Breakfast  Potatoes

Montecristo  |  $20
Ham, Gruyère Cheese,  D i jon Mustard,  Strawberry  Jam,  Topped
with Fresh Berr ies,  Powdered Sugar ,  Strawberry  Compote

Biscuits & Gravy  |  $17
Biscuits ,  Sausage Gravy,  Breakfast  Potatoes,  Two Eggs Any Sty le ,
Choice of  Sausage or  Bacon Jalapeño Bacon +1 ,  Turkey Bacon +1

What’s Poppin’

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

21% Gratuity added for parties 5 or more and all parties after 12pm. Credit card handling fee of 4%

added to all credit card transactions from Shift4 processing company.  To avoid fee, cash is accepted

and an ATM is available. $20 toxic waste fee for having way too much fun! The Stove has limited parking,

please be sure you are NOT parked in a tow away area or spot.

Pancakes & Waffles
Berry Brioche Stack   |  $16
Br ioche French Toast ,  Raspberry  Sauce,  Layered
Boysenberry  Sauce,  Whipped Cream,  Mixed Berr ies,
Chopped Pistachios 

Bellini French Toast   |  $16
Br ioche French Toast ,  Peach Compote,  Fresh S l iced Peaches,
Crème Anglaise,  Chopped Pecans

Banana Foster  |  $28
Prepared Table-S ide F lambéed Bananas,  Vani l la  Bean Ice Cream,
Butter ,  Brown Sugar ,  C innamon,  Bumbu Banana Rum
Choice of  Pancake,  Waff le  or  French Toast

Traditional French Toast  |  $17
Br ioche S l ices,  Mixed Berr ies,  Whipped Cream

Stove Stack Flapjacks |  $13
Three Pancakes,  Mixed Berr ies,  Whipped
Cream

Belgian Waffles Your Way  |  $13
Belgian Waff le  Mixed Berr ies,  Whipped Cream 

BLTAE  |  $16
Jalapeño Bacon,  Lettuce,  Tomato,  Avocado,  Fr ied Egg,
Served w/ House Fr ies

Hangover Heaven Burger  |  $19
Smashed Angus Burger  infused with Spiced Cheddar ,
Sunnyside Egg,  Lettuce,  Tomato,  P ickles,  Pepper  Dews,
Special  Sauce,  Toasted Br ioche Bun Served w/ French Fr ies 
ADD BACON +  3

Henhouse Chick Sandwich  |  $18
F lash Fr ied Cr ispy Chicken,  Romaine Lettuce,  
Tomatoes,  Honey Mustard and Jalapeño Glaze
Served w/ House Fr ies

Strawberry Fields Salad  |  $12
Farmers Market  Green,  Strawberr ies,  B lue Cheese Fondue
Red Wine Drunken Onions
ADD-  Gr i l led or  Fr ied Chicken +4 ,  Steak +10

Flaming Tequila Fajitas

Your  Choice of  Tequi la  Chi le  L ime Protein ,  B l istered Onions
& Peppers served with Sour  Cream,  P ico,  Guacamole and 
Choice of  F lour  or  Corn Tort i l las .  Served table-side!

$18 CHKN | $22 SHRIMP | $24 STEAK 

Lunch

Sprinkle Cake
SLICE w/ CANDLES  | $14
WHOLE CAKE + BIRTHDAY PRESENTATION  |  $135

Michigan Black Cherry &
Ricotta Cheesecake  | $14

Brûlée Banana Split Boat  | $14
3 Scoops of  Ice Cream,  Vani l la ,  Strawberry,
Chocolate with  Brûlée Bananas,  House Made
Tahit ian Vani l la  Whip Cream and Nuts with  a
Cherry  on Top.  TABLE-S IDE  WHIP  CREAM

4 pieces

Dessert

Sausage | $5
Bacon I $4
Jalapeno bacon I $5
Toast I $3
Avocado I $4
Breakfast Potatoes | $5
Red or Green Salsa I $2

Sides & Add Ons
Smoked Ham | $5
House Fries I $5
Onion Rings I $5
Vegan Sausage I $7
Pancake I $6
2 Eggs I $6
House Tots | $5

Secret Menu Specials



By the Glass
Luc Bel Aire Gold Champagne| $16
Kinky Girl Frosé | $14
Coppola Chardonnay | $12
Cavit Pinot Grigio ‘22 | $14
Three Wishes Cabernet | $10

Water
Still (IL)  | $11
Sparkling (IL)  | 11

Bath Water  | $20
Vodka,  B lue Curacao,  Peach Schnapps,
Lemon,  P lum Wine Foam

Early Bird  | $20
Gin,  Lemon,  Peach Schnapps,  St .  Germaine,
Rosé Champagne,  Syrup

I’m Trynna Get Laid  | $20
Rum, P ineapple,  D isaronno,  Creme de Banana

Pick Me Up  | $19
Spiced Cognac,  L iquor  43,  Cof fee L iquor

Jungle Juice  | $20
Cognac,  Tequi la  B lanco,  Vodka,  Lemon,
Pineapple,  Watermelon,  Grenadine

BBL  | $18
Rum, House Made Braz i l ian Lemonade

Man-mosa  | $18
Bourbon,  Cointreau,  OJ,  Orange Bi t ters,
Champagne

Milk & Cookies  | $18
Vani l la  Whiskey,  Butterscotch,  Mi lk ,  Cream

Spicy Latina  | $18
Reposado,  Lemon,  Mango,  Tr ip le  Sec,  Jalapeño

Call Me Honey  | $18
Reposado,  Midor i ,  Lemon,  Egg White

Mimosas (1.5hr)  | $29

Bel Aire Gold (1.5)   | $150
ChamBong (ea)  | $8
ChamBlast (ea)  | $4
ChamBull  | $14
Money Shot  | $6 | Bucket of 6 $30
JottShot  S ingle  Serve Gel  Shots  
Berry  |  Cherry  |  Lemon Drop

MIMOSA FLAVORS $2 EACH |  Orange,  Strawberry ,
P ineapple,  Watermelon,  Passion Frui t ,  Cranberry ,
Peach,  Mango

Let’s Party

Show me the
Mix-olo-gy

Old Fashioned  | $16
Manhattan  | $15
Negroni  | $15
Cosmopolitan  | $15
Moscow Mule  | $15
Martini  | $15
Mojito  | $15

Gimlet  | $13
Dark N Stormy  | $18
French 75  | $15
Tom Collins  | $15
Mai Tai  | $15
Margarita  | $14
Paloma  | $14

Premium Classics 

Screwdriver  | $14
Aperol Spritz  | $14
Espresso Martini  | $14
Bloody Mary  | $14
Red Sangria  | $14
Michelada  | $14
Peach Bellini  | $12
St Germain Spritz  | $12
Spark Plug Martini | $14 
Spark Plug Shot $8

Pina Colada | $14
Painkiller  | $14
White Russian  | $14
Black Russian  | $14
Irish Coffee  | $14
Kahlua N Coffee  | $12
Amaretto Coffee  | $12
Mexican Coffee  | $14

Brunch Favs

Bottles 
Luc Bel Aire Gold  | $75
Luc Bel Aire Bleu  | $90
Luc Bel Aire Rosé  | $85
Banshee Cabernet ‘21 |   $50
Chateau Ste Michelle, Cabernet ‘18 | $40
Coppola Chardonnay | $45
Champagne Brut Rose Collet  | $135

Beer & Seltzers

Happy Dad  | $8
Lemon L ime,  Death Row,  Wi ld  Cherry ,
Watermelon,  P ineapple

Corona  | $8
Modelo Especial  | $8
Stella Artois  | $8
Blue Moon  | $8

Bucket of Fun  | 5 for $35
Happy Dad, Mom Water or Dad Water 

Red Bull  | $9
Or iginal ,  Sugar  Free

Energy

Coffee
Drip  | $4
Decaf  | $4
Iced  | $5

Tea
Iced Black Tea  | $5
Organic Breakfast  | $5
Green Tea  | $5

Soda
Pespi  | $4
Diet Pepsi  | $4
Dr Pepper  | $4
Starry  | $4

Espresso  | $4
Cafe Latte  | $8
Cappuccino  | $8
Macchiato  | $8
Mocha  | $8
Americano  | $8
Matcha Latte  | $8

Espresso

Veuve Clicquot | $275
Don Julio Blanco | $185
Casamigos Tequila | $200
Silver Patron | $165
Hennessy | $175
Stoli Vodka | $85
Jameson | $100
Skyy Vodka | $95

Cocktail MenuCocktail Menu
Upgrade to Ultra Premium Spirit +5

Please Drink
Responsibly


